
PROSECCO AND CANAPES

TO START

WILD MUSHROOM AND TRUFFLE SOUP
Girolle mushrooms, crème fraiche, fresh herbs

TO FOLLOW

ROAST FILLET OF BEEF
Braised pithivier, pressed potato, confit pistachio carrot 

TO FINISH

RASPBERRY AND WHITE CHOCOLATE SABLE TART
Crème anglaise, vanilla pod ice cream

TO END

SELECTION OF BRITISH AND IRISH CHEESES
Chutney, crisp bread

FRESHLY BREWED TEA OR COFFEE AND MINI MINCE PIES

The menu is a set menu and will not be a choice on 
the evening. If you have any dietary requirements 
please scan the QR code. Please inform us of any 
allergies and our team will endeavour to accommodate 
your needs.

Gala Dinner
Fairytale in New York


